Animal Frontiers
We were pleased to be invited to be guest editors of the fi rst issue of Animal Frontiers that is focused on meat production and processing across the globe. There are many important issues in food production and in meat production that relate to effi ciency, quality, nutrition, preservation, and food safety. We specifi cally chose to focus on the connection of meat production in diverse cultures and the advances that will help us continue to improve meat quality and consumer acceptance. We think that the exciting combination of science, technology, and art with an eye toward our cultural heritage is what can help us improve the nutritional contribution to the human diet as well as the quality and value of the meat we produce. When we were invited to work with this issue, we immediately wanted to assemble papers that illustrate the over-arching understanding that technology, science, art, heritage, and tradition are mutually benefi cial. In fact, these are all part of the "recipe" that makes our food so much more than just nutrients on our plate.
Food components such as protein, lipids, carbohydrates, minerals, and vitamins are vital in the human diet to sustain life. Foods of animal origin provide many of these nutrients and have long been used to satisfy human dietary needs. However, in addition to satisfying nutritional needs, foods also satisfy cultural and societal needs. We can learn volumes about how to produce food that meets all of our needs by embracing both traditional preparation methods and modern science.
The diversity in food choices, preservation, preparation methods, and serving methods have their roots in the very origins of cultures across the globe (Hoffman and Cawthorn, 2012; Jo et al., 2012; Rentfrow et al., 2012; Zhou and Zhao, 2012) . Food is part of our heritage and is an integral part of identities of different cultures. In the fast-paced 21st century that allows rapid travel and exchange of ideas, we can celebrate the heritage of food production and preparation across many different societies.
Meat composition has many implications for food quality and nutrition. De Smet (2012) and Barnes et al. (2012) document how genetics, management, and source infl uence the primary contribution of meat to human nutrition. There is great diversity in animal products around the world. Hoffman and Cawthorn (2012) describe the variety of nutritional composition in game meats available in different countries that societies can utilize. Science has made many advancements by using technology to address the problem of how to determine the quality of meat so we can evaluate genetics, management practices, processing methods, and even predict quality to determine value of meat products. While genomics have helped us make great strides in these efforts, proteomics show particular promise in this area. Picard et al. (2012) do a particularly good job of highlighting the efforts that are underway to use proteomics to understand the mechanisms that infl uence beef, pork, poultry, and fi sh quality. Since proteins have such a dynamic role in determining quality, these efforts are certain to yield results.
Technological advances have truly put our industry and our society in a position to make exponential improvements in agriculture. However, as Rentfrow et al. (2012) so convincingly point out, "technology cannot fully replace the art of making a country ham or the traditions handed down from generation to generation." We couldn't agree more. Zhou and Zhao (2012) are quite persuasive by documenting that, for many years, the art was ahead of the science of meat production and processing. Indeed, many early processors knew what worked, but maybe not why. Today, meat and food scientists are continually applying modern methods to learn why traditional processing methods work and how they can build on them to create new, effi cient methods for developing even more satisfying and nutritious foods. Don Moss (2012) does an excellent job of addressing the fusion of all of these ideas, much like a chef fuses fl avors and textures in the world of culinary art and gastronomy. The culinary scientists and chefs that use our products can help those of us in the "technical world" understand what the new consumers need, how to create those products, and where our future challenges in the meat industry will be. So what are the new challenges? Oliver (2012) argues that we shouldn't necessarily aim for a commodity product and helps us think outside the box and perhaps see new markets for diverse foods we produce.
We hope that all animal and food scientists will consider the artistic heritage as well as the applications of science and technology in food production. We would like to thank all of the authors and reviewers of these papers for creating an exciting, informative, and enjoyable issue. We hope that you enjoy reading this issue as much as we enjoyed putting it together!
